Brasserie

Millv A FORE
| y RET PLEASE SELECT THE MENU WITH THE . MARK DURING 14:00-17:00.

=Y=-3-TA—L 14:00 ~ 17:00 DOfE(FOEIDAZ1 —MSEBV < TZELN,

SALAD & APPETIZER 5% am= SEAFOOD sz

HALF
J\—=2
KANAGAWA VEGETABLES GARDEN SALAD @ FISH OF THE MONTH
@ WX || BEZWERDOH—FT Y54 @ 1,300 / 2,500 SHOERNE KEOFIBET 3,500

(Pistachio Caesar Dressing, Japanese Style Seaweed Dressing, Homemade French Dressing)

X RLYSDOESEIIEEN (ERIFAS—F-RLyI >y - BEEHRARL Y2 - BREIL>FRLwS )
FISH & CHIPS WITH HOMEMADE TARTAR SAUCE

0 w1 FvIX BRESILIILY—-X 2,400

CAESAR SALAD

N . R White Fish, Fi h Fries, Tartar S , Malt Vi , L
2—H5-53545 1,300 / 2,500 KANAGAWA VEGETABLES GARDEN SALAD ((E] iyl Al okl ébh'ntgaj;_?rf%)D) FISH OF THE MONTH
(Romaine Lettuce, Crouton, Bacon, Parmesan, Homemade Caesar Dressing) W= || EZWEROH—F Y54 SHOERMNIE ARHOMEEET

(OA=RLAZ - DILR> - R=T02 - JULAYY - BRES—HF—RL v >D)

MEAT wonuz

MARINATEDFISHOFTHEDAY
AE#HRDIUR 2,900
MILLY LA FORET'S 100% BEEF STEAK HACHE (200G)
SU—HR 100%E—-—TRF7—2o7wv>1 (2009) 4,500
NATED SMOKED S ON Please choose your sauce (Sauce: Chaliapin Sauce, Red Wine Sauce, Red Wine Butter Sauce, Japanese Grated Sauce, Demiglace Sauce) ’
MARI < ALM KY—REHESFE CrUTEY—R FRIAY—R, FTIA)\F—V—R, FIEBBLY—R. T=ZTZRAV—XA) J
AE—THY—E>DYUR 2.500 :
(Caper, Shallot, Lemon, Tapenade) [— i
(Trv)l— I=vOv b LT JyvTF—R) SEASONAL VEGETABLE VERRINE MILLY STY;E FRED CEHCKEI:] FISH & CHIPS WITH HOMEMADE
SHHEOITU— SURKRISA RFF> 2,500 TARTAR SAUCE
(Fried Chicken, Green Onion Relish, French Fries) J4wa1&FyvIR BRESILZILY—-X
BRISARFF> - JU—ATAS LYY - TLOFITSA)
ASSORTMENT OF CHARCUTERIE 2,700

Sv)lF1 N -BDOEDhE BBQ_BACK RIBS WITH HOISIN SAUCE

BBQ/\wOUT KAV —X xZiRMFETI0nEESHMzERLTSET. 4,500
(Pork Back Ribs, Hoisin Sauce, Sesame, Honey) X1t will take approximately 30 minutes to prepare this dish.

M=o\ OUT, BiFE,. ZF. (F5#D
ASSORTMENT OF THREE CHEESE o g e )

o 3B F—XDEOHEDLE 2,700

SIRLOIN STEAK (225G)
(Comerier, Mot Dbl Fa A MO 00 1) o e o e oo oy, 200 4200
ASSORTMENT OF CHARCUTERIE O T N — ;)7. J—) BBQ_BACK RIBS WITH HOISIN SAUCE
EEEQ,S.ONQL VEGETABLE VERRINE @’ m 1,500 FvEa hymEDane Please choose your sauce (Sauce: Red Wine Sauce, Homemade Ponzu Sauce, Chimichurri Sauce) BBQ/\yoUT RAt2Y—X
FHFROITY—-X v XY —RZEHBRETE (JRIA>Y—R RUBR FIF1UY—X)

JAPANESE BEEF KAINOMI STEAK (1%0g) ~ (300g)  (4%09)
EESHA ) ZRT—F 5,800 8800 12,300

Please choose your sauce (Chaliapin Sauce, Red Wine Sauce, Red Wine Butter Sauce, Japanese Grated Sauce)
XY —REHEV T GrvUTEY-R, FIAY—R, FIA2/IF-Y—X, FEHBLY—X)

SIDE DISH +s+rr5<vza

MIXED NUTS m
@ =V IRXFwYY

800
HOMEMADE PICKLES @ m
Sl |2 \ MARINATED SMOKED SALMON
e BRI 850 iy erf gy
HOMEMADE MARINATED OLIVES
® BxREAU_TTUR & () 950
° FRENCH FRIES AND PARMESAN
RFRITSA&IULAT> 1,200

AVOCADO DIP & TORTILLA CHIPS A =
® TRARF 4T NLTF«—VFv IR 1,200 === R =
AVOCADO DIP & TORTILLA CHIPS MILLY LA FORET'S 100% BEEF STEAK HACHE (200G) SIRLOIN STEAK (225G)

FRORT AV T NLT 1 —T7FV IR SU—FE 100%E—-TJXF7—o7v>1 (2009) WEDOY -0+ > X5 —F (2259g)
L Vegan menu E—AHVHIGAZ1— ‘ | >( . ?Nﬂﬂj RIAYTUHRIEA= 21— KRS EHER, H—EXRNEFNTUVET,. The prices listed include tax and Service Charge.




PLEASE SELECT THE MENU WITH THE @ MARK DURING 14:00-17:00.
14:00 ~ 17:00 OMEZOFIDAZ 21— SHBEUIZE0N,

P1ZZA & PASTA eveaszxs

P1ZZA MARGHERITA

o L5
(Tomato Sauce, Mozzarella, Parmesan, Basil)
(R RY=R BYYTLS. JULAT> D))

2,400

P1zZA ORTOLANA WITH ASPARAGUS, NANOHANA GREENS, PROSCI?HO AND BUFFALO MOZZARELLA
® 7S HDIE £)\L KFEEvYIFLSOEWWYFAILRS—F 3,400

BOLOGNESE WITH 100% JAPANESE GROUND BEEF

® EFELIRKN 100%ROR—t 3,300
LEMOI\{ CREAM PASTA WITH SHRIMP AND CABBAGE

@ NTEELEFIARVYDLESIU—ALIRSY 3,100
CHEFS SEASONAL PASTA

® T IRFEINEEH DR 2,700

(Please ask the server for more information)
(NBIFRF Y IICTHERTELY)

BURGERS & SANDWICH

JI\O=H—= &Y RDIrvF

R H. B. B. (ROSE HOTEL YOKOHAMA BEEF BURGER)
® [EES 100% R. H. B. B. (O—XRFILEERE —J/8—H—)

+Toppings : Grilled bacon ¥500 , Avocado ¥500
+hVESD DUJILRR=T> - PARAR £¥500

CLUB HOUSE SANDWICH

® UST)I\IORYY RAVF
(Chicken Breast, Grilled Bacon and Egg, Tomatoes, Lettuce, Mayonnaise)
(FF2TLAN JUILRR=O>TI v, b LAR ¥3FR—X)

2,500

CLUB HOUSE SANDWICH
DSTNDRY RAYF

RY U
Vegan menu E—AVHIGA Z 21— m Ve;es,tajb'llg NIRVTIHIEA=~

2,900 L

PIZZA MARGHERITA
gy TILsU—4

P1zZA ORTOLANA WITH ASPARAGUS,
NANOHANA GREENS, PROSCIUTTO

AND BUFFALO MOZZARELLA

TZINS RDIE EI\A
KEEYYFZLSDEYYFZAILNS—F

v

LEMON CREAM PASTA WITH SHRIMP AND CABBAGE
NNIEEFTARYDLEZTY LIRS

R H.B. B. (ROSE HOTEL YOKOHAMA BEEF BURGER)
EE4 100% R. H. B. B. (O—XRF)UERE—T/{—-H—)

XFOMIEAS SHER, T-EXRDEFENTNET,

CURRY & RICE DISHES
M1 e
o St o~ @ Ozt
EUROPEAN STYLE BEEF CURRY WITH DICED PASTURE-RAISED BEEF
BFY 10X FT—FORARE—-THL —

AL — & TERRIE

2,500

2,700

e U F2IL>
MILLY STYLE NASI GORENG

2,500

o B RT—F ( R—T11)
PASTURE RAISED BEEF STEAK BOWL (WITH SOUP)
(Pasture-Raised Beef 150g, Seasonal Vegetables, Soft Boiled Egg, Rice, Japanese Steak Sauce)
(%4 150 g . =EIEFSE. JRERIE. CfR. AIRH S UAT—FY—X)

3,300

BREAD & SOUP SET ssuoiy ks z—7ty ~

BREAD

o JLyR 450
RICE

® S5 450
SOUP SET (SOUP & BREAD OR RICE)

0 X—TJttw h (R—TF &I FEREFSAR) 900

SOUP x>

CORN SOuUP

e 1—> - 1,100
SOUP OF THE DAY (PLEASE ASK OUR STAFF FOR MORE)

0 AADRA—T (RHYIICBELEaDhELLIEE) 1,100

FH— K

DESSERT

DRAGON PARFAIT
e RS>\ Dx
DRAGON PARFAIT SET (COFFEE OR TEA)
e RSI>)\DJx RUOtLY M (O—E—orfIR)
SEASONAL ROSE PARFAIT
e ZFipO—X/)\Jx
SEASONAL ROSE PARFAIT SET (COFFEE OR TEA)
e FHiDO—X/)\Jx RU>OLY N (O—E—orfIX)

XTI ORBICE20D OB ZEBELET

The prices listed include tax and Service Charge.

'VEGETABLE COCONUT MILK CURRY
ANZETIATFYYIIIHL—

EUROPEAN STYLE BEEF CURRY
WITH DICED PASTURE-RAISED BEEF

B 0T —FOREAE—-THL—

MILLY STYLE NASI GORENG
SR E R i |

PASTURE RAISED BEEF STEAK BOWL (WITH SOUP)
BERT—FH (R—TH)

2,500
3.000
2,900
3,400



